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PENGARUH PENAMBAHAN JAHE (Zingiber officinale Roscoe)  
DAN WAKTU PENYIMPANAN TERHADAP KUALITAS  
DAGING AYAM BROILER 
 




Daging merupakan bahan pangan yang mudah rusak akibat kontaminasi 
bakteri, sehingga dapat menurunkan kualitas daging baik secara fisik dan kimia. 
Salah satu upaya untuk meningkatkan kualitas daging dan memperpanjang daya 
simpan dengan penambahan jahe (Zingiber officinale Roscoe) yang mengandung 
minyak atsiri dan enzim protease. Penelitian bertujuan mengetahui pengaruh 
penambahan jahe dan waktu penyimpanan serta interaksi kedua faktor terhadap 
kualitas mikrobiologi, fisik dan kimia daging ayam broiler. Materi yang 
digunakan daging ayam broiler bagian dada dan jahe segar dalam bentuk pasta. 
Penelitian menggunakan Rancangan Acak Lengkap (RAL) Pola Faktorial 4x3 
dengan 3 kali ulangan dan dilanjutkan dengan uji lanjut Duncan’s Multiple Range 
Test. Faktor pertama konsentrasi pelumuran pasta jahe (0, 4, 8, 12 %) dan faktor 
kedua waktu penyimpanan pada suhu ruang (0, 2,5, 5 jam). Peubah yang diamati 
meliputi total bakteri proteolitik, kadar air, nilai pH, daya ikat air dan protein 
terlarut. Hasil analisis variansi menunjukkan bahwa waktu penyimpanan 
berpengaruh terhadap total bakteri proteolitik, nilai pH, protein terlarut (P<0,01) 
dan kadar air (P<0,05). Konsentrasi pelumuran pasta jahe berpengaruh terhadap 
protein terlarut (P<0,01). Terdapat interaksi pada kadar air dan protein terlarut 
(P<0,01). Daya ikat air tidak menunjukkan pengaruh yang nyata. Kualitas daging 
menurun dengan bertambahnya waktu penyimpanan. Kualitas daging meningkat 
dengan bertambahnya konsentrasi pasta jahe. Kombinasi perlakuan konsentrasi 
jahe pada 4% dan waktu penyimpanan 5 jam mempunyai kualitas daging ayam 
broiler yang terbaik. 
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THE EFFECT OF GINGER (Zingiber officinale Roscoe) ADDITION AND  
STORAGE TIME ON QUALITY BROILER CHICKEN MEAT 
 
Arnela Dwi Anggani 
H0508033 
 
  SUMMARY 
Meat is a foodstuff that gets easily affected by bacterial contamination, 
which can degrade the quality of the meat, both physically and chemically. One of 
the ways to improve the quality and extend the shelf life of meat is through the 
addition of ginger (Zingiber officinale Roscoe), which contains essential oils and 
protease enzymes. The research aims to determine the effect of ginger addition 
and storage time and the interaction of these two factors on microbiological, 
physical and chemical quality of broiler chicken meat. Materials used include 
broiler chicken breast and fresh ginger in paste form. The research used the 
Completely Randomized Design (CRD) with a 4x3 Factorial Pattern in 3 
interactions and continued with additional testing of Duncan's Multiple Range 
Test. The first factor is the concentration of ginger paste staining (0, 4, 8, 12%) 
and the second factor is of storage time at room temperature (0, 2.5, 5 hours). 
Variables measured include total proteolytic bacteria, water content, pH value, 
water holding capacity and soluble protein. Variance analysis indicates that 
storage time influences the proteolytic bacteria total, pH, soluble protein (P 
<0.01) and water content (P <0,05). Concentration of ginger paste staining 
affects soluble protein (P <0,01). There are interactions in water and soluble 
protein levels (P <0,01). Water holding capacity does not indicate any significant 
effect. Meat quality decreases with increasing storage time. Meat quality 
increases with increasing concentration of ginger paste. Broiler chicken which 
has been treated to a combination of 4% ginger paste concentration and 5 hours 
of storage time has the best quality. 
 
Key words: broiler chicken, ginger, storage time, meat quality. 
